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Abstract Rice is one of the most important crops in Japan. The utilization of rice flour has been investi-
gated to increase the national consumption of rice. Recently, the movement to use rice flour in the food
industry is being supported by the Ministry of Agriculture, Forestry and Fisheries, with foods made from rice
flour, such as bread, becoming more also popular. The major object of this study is the development of gluten-
free rice flour bread and the analysis of its characteristics. The dough for the bread was prepared with rice
flour, butter, sugar, salt, and dry yeast, and baked at 200℃ for 40 minutes. Specific volume, water content,
rupture stress, initial elastic modulus, chromaticity, and x-ray diffraction measurement were selected as the
characteristics of the rice flour bread, and compared with commercial wheat breads. The water content of a
crumb of the rice flour bread was 1.2~1.3 times as much as that of the wheat flour bread, and the specific
volume of the rice flour bread was noticeably smaller. The physical properties were also different. The elas-
tic modulus of the rice flour bread was smaller, and the rupture stress larger compared with the wheat flour
bread. The results showed that it was possible to prepare the rice flour bread without using wheat flour and
gluten. The rice flour bread was moist, glutinous, and filling, based on a sensory evaluation. 







































































条件は，走査範囲 2θ＝ 4～ 40 ，゜走査速度 2 /゜min，
















































Fig. 1 Effects of rotation speed on viscosity of
batter for rice flour breads.
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Table 2 The specific volume of the rice flour breads
Specific volume
(× 10－ 3 m3/kg)
Rice flour bread (standard) 1.73± 0.14
Rice flour bread (without butter) 1.61± 0.26
Commercial bread A 4.59± 0.36
Commercial bread B 4.52± 0.61
Commercial bread C 3.98± 0.29
mean± S.D.
Table 1 The chromaticity of the rice flour breads
Crumb Crust
Lightness Hue Chromaticness Lightness Hue Chromaticness
Rice flour bread (standard) 71.3 － 3.59 9.9 66.6 － 15.1 31.0
Rice flour bread (without butter) 66.2 1.32 6.7 62.3 5.6 26.7
Commercial bread A 72.4 － 3.37 10.5 53.7 1.3 44.3
Commercial bread B 74.4 － 4.37 11.4 48.2 1.0 45.8
Commercial bread C 93.1 2.44 5.8 74.9 1.2 55.7
Lightness: L*, Hue: b*/a*, Chroma ticness:              .













Fig. 4 Shape of sample after compression and typical stress-strain curve.
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Fig. 7 Results of sensory evaluation of the rice flour breads.
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